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flour 

Food study (Loschia- 

vo) .... 299 
Consistency 

Of batters, doughs, and pastes; 

measurement (Lancaster and 


Anderson) .... 420 
Cookie ven (see also Cookie qual- 
ity 
Granularity of; changes in, vs. 
cookie quality (Yamazaki) .. 52 


Water-soluble constituents of; 
effect on cookie diameter  (Sol- 


. 498 
Cookie quality 
Effects on, of shone in flour 
granularity (Yamazaki) .. . 52 


vs. Flour granularity (Yamazaki) 42 
Testing of flours for, with heat 
(Yamazaki) 59 
Cookie spread, see Cookie quality 
Cookies, sugar-snap, see Cookie 
uality 


q 
Cooking of rice 
Expansion ratio; new and old 


— 
* 
ted with Cobalt-60 gam- 
ay 
; 
. 1 
‘ 


572 


rice (Desikachar and Subrah- 
manyan) 
Cooking quality 

Of rice, vs. gelatinization and 

pasting (Halick and Kelly) 
(see also succeeding Corn 
entries) 

Damage in, fat acidity test for 
(Baker, Neustadt, and Zeleny) 

Dried (artificially) after shelling; 
effect of conditions on suita- 
bility for starch production 
and on viability (MacMasters, 
Finkner, Holzapfel, Ramser, 
and Dungan) 

Germ of, method of detectin 
damage to (Christensen a 

asem) 

High-amylose, experimental wet- 
milling of (Anderson and 
Pfeifer) 

Corn flour 

Hydroxyethylated, properties of 
pastes of (Rankin, Mehltretter, 
and Senti) 

Corn starch 

Effect of drying conditions of 
corn on suitability for produc- 
tion (MacMasters, Finkner, 
Holzapfel, Ramser, and Dun- 


gan) 

Granules of, effect of drying on 
physical properties and chemi- 
cal reactivity (Whistler, Goat- 
ley, and Spencer) 

High-amylose, methods of dis- 
persing (Sloan, MacMasters, 
and Senti) 

From high-amylose corn; experi- 
mental wet-milling (Anderson 
and Pfeifer) 

Hydroxyethylated, properties of 
pastes of (Rankin, Mehltretter, 
and Senti) 

Modified, by new Alkaline Paste 
Procedure (Fetzer and Kirst) 

Swelling and solubility patterns 
of (Leach, McCowen, and 
Schoch) 

Crumb, see Bread crumb 
Cryptolestes pusillus (Schénh) 

Food preference study (Loschia- 

vo) 


Cystine 
Polarographic assay, in wheat 
and flour hydrolysates (Daum, 
DeVries, and Miller) ; 


Defatting of flours 
Effect on decomposition of Br*- 


SUBJECT INDEX 


385 


91 


215 


176 


labeled bromate (Lee and 
Tkachuk) 
Delta lactone of gluconic acid, see 
Glucono-delta-lactone 
Dextrans 
Effect on farinograph patterns 
(Wilham, Dimler, and Senti) 
Dough(s) 
Bromate in, vs. structural relaxa- 
tion (Hlynka and Matsuo) 
Consistency measurements of 
(Lancaster and Anderson) 
Fermenting, fate of sugars in 
(Lee, Cuendet, and Geddes) 
Maltose content of, increased 
during mixing; role of alpha- 
amylase (Lee and Geddes) 
Mixing properties of 
from air-classified flour frac- 
tions (Gracza) 
effect of neutral polysaccha- 
rides on (Wilham, Dimler, 
and Senti 
effects of sulfhy 
reagents on (Mecham) 
Mobility and absorption of; con- 
stant-flour and constant-dough 
methods (Hlynka) 
Physical tests, see Extensigraph 
studies; Farinograph studies 
From reconstituted flour; study 
of starch-protein vs. loaf vol- 
ume (Pence, Eremia, Wein- 
stein, and Mecham) 
Sulfhydryl-disulfide s y stem in 
(Matsumoto and Hlynka) 
Water-flour, decomposing Br*- 
labeled bromate to bromide 
(Lee and Tkachuk) 


ng 

Of corn, artificial, after shelling; 
effect of conditions on suita- 
bility for starch production 
and on viability (MacMasters, 
Finkner, Holzapfel, Ramser, 
and Dungan) 

Of corn starch granules; effect 
on their physical properties 
and chemical reactivity (Whist- 
ler, Goatley, and Spencer) 


Egg solids, in cake mix; storage de- 
terioration study (Miller, Mc- 
Williams, and McMullen) 

Electrical charge 

On gliadin molecules, overcom- 
ing intermolecular cross-link- 
ing (Holme and Briggs) 

Electrophoresis 

For gliadin study; physical na- 
ture and dee kinetic 
properties (Holme and Briggs) 


1-blocking 


Vol. 36 


412 


321 


321 


| 
— 
i 308 
312 
420 
522 
247 
461 
465 
98 
558 
134 
378 ig 
247 
199 
84 
513 
196 
412 
215 
108 247 
534 
84 
299 
Crystallinity 156 
In bread, extent and rate (Zobel : 
and Senti) 441 


Endosperm 

Of wheat, ash content and dis- 

tribution (Hinton) 

Enzymatic production of CO, in 
wetted wheat germ (Linko 
and Milner) 

Enzymes (see also specific enzymes) 

In decarboxylation mechanism 
in wetted wheat germ (Linko 
and Milner) 

Extensigraph studies 

With bromate in dough, vs. 
structural relaxation (Hlynka 
and Matsuo) 

With fractions (subsieve size) of 
air-classified flour (Gracza) 

Extraction rate 

Of wheat, vs. ash content (Hin- 
ton) 


Farinograph studies 
For dough mobility and cmp: 
tion (Hlynka) 
For effects of: 
neutr ] polysaccharides on 
dough-mixing properties 
(Witham, Dimler, and Sen- 


ti) 
blocking reagents 
on curves (Mecham) 

Of flour-water batters and 
doughs, for consistency 
measurements (Lancaster 
and Anderson) 

With subsieve-size fractions of 
air-classified flour (Gracza) 

Fat(s) (see also Oils; Shortenings) 

In bran, rejected by mill-infest- 

ing insects (Loschiavo) 
Fat acidity 

Free, in wheat stored with vari- 
ous molds (Glass and Ged- 
des) 

Test for, as measure of damage 
in wheat, corn, soybeans, 


and grain sorghum (Baker, 


Neustadt, and Zeleny) 

In wheat stored in air or nitro- 
gen; effects of temperature 
and moisture level (Glass, 
Ponte, Christensen, and 
Geddes) 

Fatty acids 

Effect on swelling of corn and 
potato starches (Leach, Mc- 
Cowen, and Schoch) 

Free-, in storage study of mili- 
tary chiffon cake mix (Miller, 
McWilliams, and McMullen) 

Fermentation 

Brew process (or pre-ferment); 
effect of sugar and other nu- 

trients on baking quality and 


SUBJECT INDEX 


19 


274 


274 


312 
465 


19 


378 


186 


341 


Flour(s) (wheat, 


yeast properties (Lee and 
Geddes) 


Fate of sugars in sponges and 
doughs during (Lee, Cuendet, 


and Geddes) 522 


Flat grain beetle; food prefevence 


study (Loschiavo) 

unless otherwise 
specified; see also succeeding 
Flour entries; Baking tests) 

Air-classified (soft wheat), su 
sieve fractions of; physical 
tests and study of protein shift- 
ing (Gracza) 

Bleaching of, see Bleaching of 
flour; Bleaching agents 

Bread and all-purpose, irradiated 
with Co” gamma rays; baking 
quality and maltose value 


) 
of (Rankin, Me peeteer, and 
215 


Defatting of: effect on decom- 
position of Br*-labeled bro- 
mate (Lee and Tkachuk) 

Fractions and blends of; study 
of flour granularity vs. cookie 

quality (Yamazaki) .. 52 
Gels of; their rigidity, vs. bread 
staling (Cluskey, Taylor, and 
Senti) 

Hydrolysates of, improved po- 
larographic assay for cystine 
. (Daum, DeVries, and Mill- 


412 


236 


176 
Hydroxyethylated, pastes of 
(Rankin, Mehltretter, and Sen- 
ti) 215 
From irradiated wheat, baking 
characteristics of (Lai, Finney, 
and Milner) 
Oil content of, contribution of 
' wheat germ to (Stevens) 452 
Particle size of, flowdynamically 
determined, vs. protein con- 


tent (Gracza) 465 
Protein in 
vs. loaf volume (Pence, Eremia, 
Weinstein, and Mecham) . 199 
simple method for determin- 
ing (Feinstein and Hart) . 191 
Radioactivity in, from strontium- 
90-exposed wheat (Lee) 194 
Reconstituted, vs. loaf volume 
ee Eremia, Weinstein, and 
Mecham) 199 


Rye, hydroxyethylated; proper- 
ties pastes (Rankin. Mehl- 
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. l 
299 
|_| 
i 
Cookie, see Cookie flour; Cookie 
quality 
Corn, see Corn flour i 
558 
134 4 
420 
465 
299 if 
308 
54 
156 


574 


tretter, and Senti) 

Soft wheat, lean-formula cake 
method for varietal evaluation 
(Kissell) 

Starch in, vs. loaf volume (Pence, 
Eremia, Weinstein, and Me- 
cham) 

Sulfhydryl groups in, determined 
by titration with silver nitrate 
(Sokol, Mecham, and Pence) 

Sulfhydryl-disulfide s “ay in 
(Matsumoto and H Hiynka 

Titration (amperometric) ae | thiol 
groups in (Bloksma) 

fractions 

Cookie ony study (Yamazaki) 

Gluten and wheat starch; staling 
studies of bread made from 
(Bechtel) 

Subsieve size, air-classified; phys- 
ical tests and study of protein 
shifting (Gracza) 

Sulfhydryl-disulfide distribution 
in (Matsumoto and Hlynka) 

Flour improvers (see also Oxidizing 
agents) 

Bromate 
action of, vs. flour lipids (Mill- 

er, McWilliams, and Matz) 
potassium, radioactive, pres- 
ence unchanged in bread 
(Lee and Tkachuk) 
vs. structural relaxation in 
dough (Hlynka and Matsuo) 
Bromate and iodate, effect on 
sulfhydryl group (Matsu- 
moto and Hlynka) 
Flowdynamics 

In particle size study of air-clas- 

sified flour fractions (Gracza) 
Fluidity 

Of starch (alkaline paste-), meth- 
od for estimating degree of 
modification (Fetzer and Kirst) 

Fluorescence values 

Lipid and saline, of oils in chif- 
fon cake mix (Miller, McWil- 
liams, and McMullen) 

Freeze-sectioning 

Of wheat grains for study of wa- 
ter penetration and internal 
cracking (Grosh and Milner) 

Fructose 

Fate of, in fermenting spo 
and doughs (Lee, Cuendet, 
and Geddes) 


Gamma irradiation 
Of flour; resulting baking quali- 
ity and maltose value (Lee) 
Of wheat; oxidative, physical, 
and biochemical changes 
caused by (Lai, Finney, and 


215 


168 


199 


127 
513 
357 

42 


368 


513 
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Milner) 
Gas exchange (CO.) 
In wheat germ, induced by wet- 
ting (Linko and Milner) 


production 

In brews for breadmaking (Lee 
and Geddes) 

In sponges and doughs; effect of 
sponge temperature on (Lee, 
Cuendet, and Geddes) 

Gelatinization; see Starch (Rice), 
gelatinization of 


Gels 

Of wheat flour, starch, and glu- 
ten; their ri rigidity vs. bread 
staling (Cluskey, Taylor, and 
Senti) 

Germ (see also specific grains; 
Germ damage) 

Of wheat, contribution of to oil 

content of flour (Stevens) 
Germ damage 

In wheat stored in air or nitro- 
gen; effects of temperature 
and moisture level (Glass, 
Ponte, Christensen, and Ged- 
des) 

In wheat and corn, method of 
detecting (Christensen and 
Qasem) 

Germination 

Of wheat grains and embryos vs. 
free amino and keto acids 
(Linko and Milner) 

Gliadin 

Physical nature of; study of mo- 
ecular kinetic properties 
(Holme and Briggs) 

Glucono-delta-lactone, as leavening 
for instant bread mix (Miller, 
McWilliams, and Matz) 

Glucose 

and in 
an doughs $ e, Cuen 


Neutra of (dextrans); 
arative studies with starch 
ducts Dimler, 
and Se 
Gluten see ohe succeed- 
ing Gluten entries 
Gliadin from, physical nature of 
(Holme and Briggs) ‘ 
Sulfhydryl groups in, 
metric titration of with iodine 
(Schaefer, Wilham, Dimler, 
and 
Staling stud 
from (Bec 
Titration (amperometric) of thiol 
groups in (Bloksma) 


vs of bread made 
tel) 


401 

274 

1 

522 

236 4 

9 

465 = 

341 

412 

461 

294 

312 9280 

513 

321 

465 

487 

108 

29 

156 

558 

260 
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522 

131 
70 

7 


Nov., 1959 


Gluten complex 
Effect (adverse) of dextran on 
(Wilham, Dimler, and Senti) 558 
Gluten gels 
wheat; their rigidity, vs. 
bread staling 
and Senti) 
Glycosides (MHQ) 
In wheat kernel, estimation and 
location (Daniels) 


Grain 
Damage in, fat acidity test for 
(Baker, Neustadt, and Zeleny) 308 


Hardness of, new tester for 
(Katz, Cardwell, Collins, and 


Hostetter) . 393 
Grain sorghum 
Damage in, fat acidity test for 
(Baker, Neustadt, and Zeleny) 308 
Hardness 
Of grain, new tester for (Katz, 
Cardwell, Collins, and Hostet- 
ter) , 393 
Of wheat endosperm, with tem- 
- pering (Grosh and Milner) ... 260 
eat 
For testing flours for cookie om 
ity (Yamazaki) 59 


Infestation, see Insects 
Insects 

Mill-infesting, food 

of (Loschiavo) 
Iodine 

For titration (potentiometric) of 
sulfhydryl groups in wheat 
gluten (Schaefer, Wilham, 
Dimler, and Senti) 2 

Iodoacetamide 

As sulfhydryl-blocking reagent; 
effects on mixing characteris- 
tics of doughs (Mecham) 

Ionizing radiation, see Irradiation; 
Radioactivity 
Irradiation 

Of flour with Co” gamma rays; 
resulting baking quality and 
maltose value (Lee) 

Of wheat, and oxidative, physi- 
cal, and chemical changes 
caused by (Lai, Finney, and 
Milner) 


70 


401 


Kinetics 
Of lipoxidase system of wheat, 
effect of temperature on (Ir- 
vine) 
Krebs cycle acids 
Effect on CO, evolution and oxy- 
gen uptake by wetted wheat 
germ (Linko and Milner) 


146 


274 
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Leavening system 


575 


For instant bread mix; develop- 
ment (Miller, McWilliams, and 
Matz) 

Lipids 

In flour, vs. improver action of 

bromate (Lee and Tkachuk) 
Lipoxidase system 
Of os tg effect of temperature 
on kinetics of (Irvine) 
Loaf volume (see also Bread) 
Importance of flour starch and 
rotein in production of 
nen, Eremia, Weinstein, 
and Mecham) 

With instant bread mix using 
Glucono-delta-lactone (Miller, 
McWilliams, and Matz) . 487 

Lysine 

Effect on protein efficiency of 
high-protein breads (Brown, 
Flodin, Gray, and Paynter) 


Maltose 
Fate of, in fermenting sponges 
and doughs (Lee, Cue 
and ) 522 

Increase of, in dough during 
mixing; role of alpha-amylase 
in (Lee and Geddes) .... 

Maltose value 

Of flour irradiated with Co” 

gamma rays (Lee) 70 
Mealworm 

Food preference 

vo) 299 
Mercuric chloride 

As sulfhydryl- reagent; 
effects on mixing characteris- 
tics of doughs (Mecham) 

Mercury(II) nitrate solution 

As reagent in amperometric 
titration of thiol groups in flour 
and gluten (Bloksma) . . 357 

Method(s) 

Alkaline paste fluidity, for esti- 
mating starch modification 
(Fetzer and Kirst) 

Cake (lean-formula), for varietal 
prod ss of soft wheat flours 
(Kissell) 

For detecting germ damage in 
wheat and corn (Christensen 
and Qasem) 

For determining protein content 
of wheat and flour samples 
(Feinstein and Hart) 

For dispersing high-amylose corn 
starch (Sloan, MacMasters, 
and Senti) 

Polarographic, improved, for as- 
say of cystine in wheat and 
flour hydrolysates (Daum, De- 


412 


= 
. 


576 


Vries, and Miller) 
Methoxyhydroquinone (MHQ) gly- 
cosides, see Glycosides 
‘a 
In rice, changes under cold stor- 
age (Houston, Ferrel, Hunter, 
and Kester) 
Micromilling, see Milling, experi- 
men 
Milling, experimental 
Of high-amylose corn (Anderson 
Pfeifer) 
For study of germ oil in flour 
(Stevens) : 
Microscope studies 
Of corn starch granules; study 
of drying effects (Whistler, 
Goatley, and Spencer) 
Of flour fractions and protein 
particle granules (Gracza) 
Of wheat grain; study of me- 
thoxyhydroquinone glyco- 
sides in (Daniels) 
Of wheat kernels, showing inter- 
nal cracking (Grosh and Mil- 


ner) 
Milo starch, see Starch, Sorghum 
Mixes 
Bread (instant); leavening system 
for (Miller, McWilliams, and 
Matz) 
Cake. chiffon, military; storage 
deterioration study (Miller, 
McWilliams, and McMullen) 
Mixing curves, see under Dough(s) 
Mixing of dough, see Dough(s), 

Mixing properties of 
Mixograph studies 

Of flours for cookie-baking; use 
of heat in testing for cookie 
quality (Yamazaki) 

Moisture 

Effect on behavior of wheat 
stored in air or nitrogen (Glass, 
Ponte, Christensen, and Ged- 
des) 

Loss of, effect on staling of cake 
(Kulp, Ponte, and Bechtel) 

In rice, amount recommended 
for cold storage (Houston, Fer- 
rel, Hunter, and Kester) 

Mold(s) (see also Microflora) 

In wheat stored in air or nitro- 
gen; comparative deterioration 
study (Glass, Ponte, Christen- 
sen, and Geddes) 


N-ethylmaleimide (NEMI) 
sulfhydryl-blocking agent: 
effect on sulfhydryl content of 
dough (Matsumoto and Hlyn- 


a) 
As sulfhydryl-blocking reagent; 
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176 


effects on mixing characteris- 
tics of doughs (Mecham) .. . 
Nitrogen 
Wheat stored in; effect of tem- 
ature and moisture level on 
havior (Glass, Ponte, Chris- 
_ tensen, and Geddes) . 
ect on yeast properties o 
brew-process bread (Lee and 
Geddes) 
Nutritive value (see also individual 
nutrients) 
Of rice, effect of discoloration 
on (Desikachar, Majumder, 
Pingale, and Subrahmanyan) 


Oat flour 

Hydroxyethylated, properties of 
pastes of (Rankin, Mehltretter, 
and Senti) 

Oil(s) 

For cake mix (chiffon, military), 
in storage study (Miller, Mc- 
Williams, and McMullen) 

In flour, contribution of germ to 
(Stevens) 

Oxidation 

Effect on staling of cake (Kulp, 

Ponte, and Bechtel) 
Oxidizing agents 

Effect on farinograph curves, vs. 
sulfhydryl-blocking reagents 
( Mecham) 

Effect on sulfhydryl group (Mat- 
sumoto and Hlyaka) 

Oxygen uptake 

By wetted wheat germ, effect of 
Krebs cycle acids on (Linko 
and Milner) 


Papain extracts of flour 

Saccharifying power of, with ir- 
radiated starch as substrate 
(Lee) 

Particle size, see Flour, Particle 
size 
Paste(s) 

Alkaline fluidity procedure for 
estimating degree of modifica- 
tion of es a (Fetzer and 
Kirst) 

Clarity of, from hydroxyethylated 
flours (Rankin, Mehltretter, and 
Senti) 

Consistency measurements of 
(Lancaster and Anderson) 

Viscosity of, from hydroxyethy- 
lated flours (Rankin, Mehltret- 
ter, and Senti) 

Paste characteristics 

Of rice, vs. cooking behavior 

(Halick and Kelly) 
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Penicillium 
On rice, causing discoloration 
(Desikachar, Majumder, Pin- 
gale, and Subrahmanyan) 78 
In stored wheat; deterioration 
study (Glass, Ponte, Christen- 


sen, and Geddes) 341 
Pentosans 
In flour (soft wheat), vs. cookie 
diameter (Sollars) 498 


Peroxide values of oil i in cake mix: 
effect of storage time and 
temperature on (Miller, Mc- 
Williams, and McMullen) 156 

Phosphorus 

Inorganic and phytic acid-, in 
deteriorating stored wheat 
(Glass and Geddes) . 186 

Photomicrographs, see Microscope 

studies 


Pigment(s) 
In flour, destroyed in doughs 
treated with sulfhydryl-block- 
ing reagents (Mecham) 134 
Polarography 
For assay of cystine in wheat 
and flour hydrolysates (Daum, 
DeVries, and Miller) 176 
Polysaccharides, see Carbohydrates 
Potato starch 
Swelling and solubility patterns 
of (Leach, McCowen, and 
Schoch) 534 
Pre-ferment process, see Fermenta- 
tation, Brew process 
Protein(s) (see also succeeding Pro- 
tein entries) 
Of flour 
cystine in, polarographic as 
(Daum, Vries, and Mill. 
er) 176 
vs. loaf volume (Pence, Ere- 
mia, Weinstein, and Me- 


cham) 199 
Gliadin, physical nature of 
(Holme and Briggs) $21 


In rice; solubility and growth- 
promoting value vs. discol- 
oration (Desikachar, Ma- 
Pingale, and Su- 

rahmanyan) 78 
content of, by several 
ods (Schaefer, Wilham, 

Dimler and Senti) 431 

Water-soluble, in flour; effect on 
cookie diameter (Sollars) 498 

In wheat and flour, simple meth- 
od for determining (Fein- 
stein and Hart) 191 

Protein-carbohydrate interaction 

Role of in flour and dough quali- 

ty (Wilham, Dimler, and Sen- 


Protein content 


In flour fractions, coarse and fine 
(from air-classification), vs. 
— size critical cut (Grac- 


Protein efficiency 
In bread (high-protein); effect of 


lysine on (Brown, Flodin, ow. 
Protein shifting 
Within fractions of air-classified 
flour; proposed index for meas- 
uring (Gracza Ae 


tivity 
Radioactivity (see also ) 
In bread; presence of Br™ ‘i 
beled bromate, unchanged 
(Lee and Tkachuk) 294 
of defatting and of benzoyl 
peroxide on decomposition of 
Br®-labeled bromate (Lee and 
Tkachuk) 412 
In flour — gamma rays); bak- 
ing quality and maltose value 


(Lee) 
In milling ‘products of wheat 
own in presence of Sr” 


Lee) 

In wheat (Br®); causing oxida- 
tive, physical, and chemical 
changes (Lai, Finney, and Mil- 
ner) 401 

Radiographs 

Of wheat kernels, showing inter- 
nal cracking (Grosh and Mil- 
ner) 260 

Reconstituted flours 

Loaf volume study (Pence, Ere- 

mia, Weinstein, and Mecham) 199 
Red flour beetle 
F = preference study (Loschia- 


Bhosle, y of dough 
absorption study (Hlyn- 


relaxation vs. bromate 
(Hlynka and Matsuo) 312 
Rice 
Discoloration in; nature, and ef- 
fect on nutritive value (Desika- 
kachar, Majumder, Pingale, 
and Subrahmanyan) 78 
Expansion ratio during cooking 
of new and old rice (Desika- 
char and Subrahmanyan) 385 
Gelatinization and pasting char- 
acteristics of, vs. cooking be- 


‘ 
465 
465 
’ Radioactive isotopes, see Radioac- 
tivity 
Radioactive tracers, see Radioac- 
| 


578 


havior (Halick and Kelly). . 
rou 

Preservation by cold storage 
(Houston, Ferrel, Hunter, and 
Kester) 


ye 

Hydroxyethylated, properties of 
pastes of (Rankin, Mehltretter, 
and Senti) 


Saccharifying power 


(Lee 
Shortenings 
For military chiffon cake mix; in 
storage study (Miller, McWil- 
liams, and McMullen) 
“Sick” wheat 
Detection of, rapid method 
(Christensen and Qasem) 
Silver nitrate 
As reagent in amperometric ti- 
tration of thiol groups in flour 
and gluten (Bloksma) 
Sodium hypochlorite 
As bleach for detecting germ 
damage in wheat and corn 
(Christensen and Qasem) 
Sorghum, see Grain sorghum; 
h, Sorghum 


Damage in, fat acidity test for 
(Baker, Neustadt, and Zeleny) 308 
Sponge(s) 
Fermenting, fate of sugars in 
(Lee, Cuendet, and Geddes) 
Staling of bread, see Bread staling 
Staling of cake, see Cake, Staling 


of 
Starch(es) (see also 
Starch entries) 
Cereal, hydroxyethylated, prop- 
erties of pastes of (Rankin, 
Mehltretter, and Senti) 
Corn, see Corn starch 
Of corn artificially dried after 
shelling; effect of drying 
conditions on suitability for 
production (MacMasters, 
Finkner, Holzapfel, Ramser, 
and Dungan) 
Cross-linked 
vs. bacterial alpha-amylase, in 
study (Bech- 
te 
in bread; X-ray diffraction 
studies on (Zobel and Senti) 
In flour, vs. loaf volume (Pence, 
Eremia, Weinstein, and Me- 
cham) 
Modification of 
alkaline paste fluidity proce- 


succeeding 
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91 


103 


522 


dure for estimating de 
(Fetzer and Kirst) ie 

caused by gamma irradiation 
of wheat (Lai, Finney, and 
Milner) 

Rice; gelatinization and pastin 
vs. cooking behavior (Halic 
and Kelly) 

Sorghum, nan and solubility 
patterns of (Leach, McCow- 
en, and Schoch) .. 

Unmodified, swelling and solu- 
bility patterns of (Leach, 
McCowen, and Schoch) 

Wheat 


Vol. 36 


108 


401 


changes in, important in bread 


staling (Bechtel) 
gels of; their rigidity, vs. bread 


staling (Cluskey, Taylor, 


Senti) 
Starch films 

Properties of, from 50% amylose 
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